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COURSE DESCRIPTION 



iiXPLORATION OF FOOD MANAGllMnNT , iM<0|)lu:TION 
AND SKRVICH OCCUI^ATIONS 



Accredicator No. 2762 
Grade Level - 8th & 9th 
Course Length. - 1 2 1 8 w o e k 



This 12^18 u e a course for 8th or 9th grades is 
designed to include awareness of llie operation of food 
service enterprises; planning and providing food service 
for individuals and groups, including those with special 
needs; and equipment, materials, agencies and legislation 
related to food service. Instruction includes hands-on 
laboratory experiences which are basic to specialized 
proficiencies needed for employment. Concepts in manage^ 
mentj consumer education, sanitation and safety are 
taught as they relate to instruction. 
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GOAL 

( 1 ) To provide experiences to assist h r 1 1 d n t s in e x p r i n g 
o c c u p a t i o n B in food m a n a g e m g ii t » p r o d u - t I u n and y c r = 
vices, 

(2) To provide opportunities for studont:! to examine basic 
skills needed for successful □mploymiinc in food manage 
ment^ production and services, 

(3) To provide opportunities for students eo evalunte 
personal kuow ledge and interest In food manage mentj 
production and service. 



CURRICULUM OBJKCTIVi; 

Upon completion of this coursu, at least 76% of the 
students will demonstrate knowledge and understanding of 
concepts as they relate to food management:, production and 
service orcupations and self employment in this fie], d as 
evidenced by answaring correctly at laoBt 10 of the 15 
items In the crite::ion test. 



EXPLORATION OF FOOD MANAGEMENT, rRODUCTION 
AND SERVICE OCCUPATIONS 



C.O Curricu]. um ObjecClve Criterion MeaHure 

MULTIPLE CHOICE: Circle the letter before c ii e best i h o i c u , 
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5. In focid service^ a 
a. just thi'ows 
b* cooks -'by e 

c . follows r e r: i p e s carefully' 
d , all the a 

6* Job opportunities in food service are 
a. plentiful 
b ^ scarce 
C* limited to meii 

d* limited to college graduates 
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Curriculum Objective Criterion Measure 
(continued) 
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persona 
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health and 
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U S " ul t t i L 11 d o 

r k with p « o f) 1 q 
ri p o u i ! ) 1 1 i c y * 

9* There are jobs in food servicu for ilie 
a . interested li i g h school g r a d u a t o 

b. youngs ambitions teenager 

c. older, mature men and women 
all the above. 

10. Intelligent care and nse of e q u t p ni e n L will 

a, prolong lif-^ o i the e q u i p m e n t 

b, cut down on acci^ dents 

c * produce a superior product 
d * all the above. 

11. The duties of a w a 1 1 r / w a i 1 1 c h s i 1 1 c 1_ u d e all except 

a. setting the table 

b^ taking the order 

c, preparing short orders 
d* folding napkins. 

12. Using correct principles of c k c r y 

a. will preserve vitaminsj minora Is and quality 

b^ is not always necessary 

c - does not effect the product 

d, all the above. 

13. Food service workers have the responsibility to 

a. provide nutritionally adequate meals 

b . eat n u c r i c 1 o n a 1 1 y adequate meals 

c* know the principLes o i goud nutrition 
d. all the above* 

1 4 • J o b H which do not r e q n L r e c o 1 1 g e tie r e e s i n c 1 ii d e all 
e X c e p t 

a . h o s t / El o s t e s s , bus b o y / g 1 r I , cashier 

b . dietitians n u t r i t i o n i s t ^ e t e n t L o n worker 

c. chef, baker, caterer/ c a teres s 

d. salad worker, kitchen helper, sandwich maker. 

15^ F o o d - b D r n e disease and illness is caused by 
a. unsanitary food handlers 
b- natural contamination of foocis 
c ^ 1 Til p r o p e r food h a n d 1 j, n g and s t r a g e 
d . a 1 1 t h a a b o v e . 
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION 
AND SERVICE OCCUPATIONS 



Cur r 1 c u lum Objective Test 



EKLC 



KEY : 



1 * b 9 . d 

2 . a 1 0 . d 

3 ^ d 1 I , c 
^ ^ b 12 , a 

5 . c 13 . d 

6 . a ^ 14 . b 
7 . d 1 5 . d 
8. b 
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COURSE EXPLORATION OF FOOD M ANAnEMF.NT, PRODUCTION 

AND SERVICE QCCUPATIONS 

TEWilNAL PERFO^^CE ACCREDITATION STANDARD^ 

OBJECTIVE NO- 1.0 — ^ — ^ 



After research and discussion, at least 76% of the studants will 
damonstrate knowltidge of job and training requirements and oppor 
tunltias in the area of food managemen c , production and service 
as avidencad by praparlng at least 8 of 12 cards required in 
critarion measure. 



NO. 



INTERMEDIATE 
PERFORHANCE OBJECTIVES 



NO. 



1.0 



CRITERION MEASURES 



Student will compile a card file 
(containing at least 12 cards) on food 
service jobs available in the commu- 
nity. Each card must include the 
following information* 



1, Name of Job. 

2. Food service occupational area 
(business, industrial or 

institutional) , 

3. Education and/or training 
n e ad ed , 

4, WherG training is offered 
iocaily and /or in the state. 
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COURSE EXPLORATXQN OF FOOD MANAGEMENT. PRODUC TION 

AND SERVICE OCCUPATIONS 

TEBMINAL PERFOHMMJCE ^ ACCREDITATION STANDAlDi 
OBJECTIVE NO, 1 - 0 (cont'd.) — ^ — — - " 



NO, 



lOTroHEDIATE 
PERFORMANCE OBJECTIVES 



1.1 



After instructton, re-- 
search and discussion, 
the scudent will demon- 
strate the ability to 
classify food service 
Jobs according to 
occupational areas 
achieving at least 
proficiency on the 
criterion test^ 



by 
70% 



NO. 



1 . 1 



CRITmiON MF^SURES 



See actached test 



Answers for test 



1 . 
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6 . 


1 


2 . 
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7 , 


1 


3 , 


o 


8 . 


2 


4 . 


3 


9 , 


1 


5 . 


1 


10 , 


2 



9 
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION 
AND SERVICE OCCUPATIONS 

1*1 Criterion Measure 

DIRECTIONS: Place the number preceding the occupational 
area in the b 1 ! n k before Che job. 

OCCUPATIONAL AREAS t 

1. Business 

2. Industrial 

3* Institutional 

Short order cook. 

S a n d w i c^h worker . 

Pickle factory worker. 

Dietitian, 

Bus boy/girl 

Dairy man/woman. 

Fast foods service worker, 
_ Packaging plant worker* 
___ Wai ter /wai tress . 
Meat packer* 
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AND L^HRVI c;r / / ' r ; tr;:. 

TERMINAL PERFOKMANCE A' t ;; ■ .1 • i 1 A ! h.)N STAKDAPn: 
OEJECTIVE NO. J-^O (cont'd.) ^ , 
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EXPLORATION OF FOOD MANAUEMENT, PKOnUCTLOr 
AND SERVTCE OCCUPATTONS 



1.2 Criterion Measure T c h L 



DIRECTIONS: From the liKt below, o i u ci 3 jobs and dt-scribe 
one local, state or o t: h p r n i) \ * o r t u n i c y l o r 
training for each J o li . 



1. Shove order ocu^k 

2. Wai. itjir/Waitrasa 
3 . Sand\^> i c]r w o r k r 

5 . Catart^r/CatertiS^; 

6 , R a k e r / c a k e d c t M j r a c n 

7 . Food S e r V 1 c G Manager 

8. ^'-rlfnc Steward / Sic a r d h s 

9. DltJtiLian/Nutritic?niHt 



.2 
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COURSE RifPT.nRATTnN OF Fnnn mama hp^mfnt ^ pRnnncTlON 

AND SERVICE OCCUPATIONS 



mmkmM. PlRFOHMMiCE 

2,0 



ACCREDITATION STANDARD I 



Ep^ECTIVE NO. 



■t"; wi- 



fe-:-. 



Upon eomplenion of thts unit, at least 76% of the students will 
damonstrats knowledge and understanding of tasks common to food 
management i production and service occupations by ans ;ering 
correctly at least 17 of 25 items on the criterion test* 



NO. 



IKTERMIDIATE 
PEREO^IANCE OBJECTIVES 



NO. 



2 . 0 



CRITERION MEASURES 



See attached criterion test 



NOTE 



False statements ares 

No*s. - 5,6,10,13,14,17, 
19, 22 and 23, 24 



i3 
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION 
AND SERVICE OCCUPATIONS 



2,0 Criterion Measure 
TRUE » FALSE 

" It Diseases transmitted in foods include botulism and 
salmonal la * 

^^^^ 2. A chief cause of a c c id en t s amo ng kitchen workers is 
rushing, 

3* Food service workers should know simple first aid 
t echniqu es ^ 

4* Wax coated and plastic containers cannot be recycled* 

^ 5. What you do not sec will not hurt you. 

6* Styles of kitchen workers' unifornis are not related 
to safety* 

7s Cleanliness of person^ equipment and surroundinga is 
required by law* 

_^ 8* All equipment should be used as the manufacturer's 

manual says to* 

9. Scales are used to measure ingredients in large 
quantity cooking. 

_10 » The use of paper products saves natural resources. 

11* Any unsafe conditions should be corrected or reported 

immediately * 

12* Knowledge of the meaning of many cooking terms is 

important in food production* 

13* A dull knife is a safe knife. 



14. Fire is no longer a danger in the modern kitchen. 

15* -'Leftover*^ foods or imp roper ly stored foods can be a 
source of serious illness* 

16* Using proper tools and equipment makes the job easier 
and safer* 
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION 
AND SERVICE OCCUPATIONS 



2,0 Criterion Measure (c:Dnt±nued) 
fE - FALSE) 



17. Customars must realize a good wa i t e r / wa i C r e s a gets 
busy and tired* 

18. RatSj mice and insects can transmit food-borne 
d is ea s e s ^ 

19. Proper table setting is not as important as getting 
people a e r ved , 

20* Cracked glasses^ cups and plates should never be 
used. 

2l. Eating habits affect healthy personal appearance and 
work out=put. 

22* The overall appearance of a' person does not reflect 
his standards* 

23* Attitude is not important if the job is reasuaably 
well done . 

24* Recipes, in quantity cookings should not be doubled* 

25. Poor food service can cost the wa i t er /wa 1 t res s a tip 
and lose customers for the restaurant. 
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COURSE FXPT.QRATI Q H y QQp MANAr.EMENT, PRODUC T ION 

AND SERVICE OCCUPATIONS 



I> TERMINAL PEIiFOWIANCl 



ACCREDITATION STANDAKDs 



I OBJECTIVE NO. 



2*0 



(cont'd.) 



NO. 



2.1 



ERIC 



INTERMEDIATE 
ERFORMANCE OBJECTIVES 



After axploratioh and 
diecusslon^ the student 
will damonstrate knowl- 
edge of the principles 
of sanitation, safaty 
and ecology as thay 
ralata to food indus- 
tries by answering 
correctly at least 9 of 
the 12 criterion items* 



NO. 



2 . 1 



CRITERION MEASURES 



See attached test 



NOTE- Student should not check 
No , * 2,4 and 9 
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION 
AND SERVICE OCCUPATIONS 



2.1 Criterion Measure 



DIRECTIONS: Check good habits relatetd to sanit. ..ion, 
safety and ticology. 



1, Washes hands after visiting restroom.^ 

2* Uses plastic dishes and cups to save on dish-» 
washing * 

3^ .ays only returnable bottles^ 

4, Plans week --en J trip while deling job* 

5* Wipes up food or liquid spilled on floor* 

6- Wears hairnet or cap when working with food* 

7- Saves and reuses paper hags, 

8, Avoids leaving too much work for the ^ast minute* 

9* Combs hair in kitchen before g(3ing into dlnlngroDni* 

10* Keeps work area spotlessly clean. 

11* Is not a "licterbug", 

12, Does not "play around"' on job. 
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?- COURSE EXPLORA TTOM QF FOO D MANAGEMENT, PRODU CTION 

' AND SERVICE OCCUPATIONS 

5*ERMINAL PERFORMANCE ' ACCREDITATION STANDARD. 

^OBJECTIVE NO* 2*0 (cont'd^ — — - — — 



NO. 



IHTTOIEDIATE 
ERFORMAJ^Cl OBJECTIVES 



After reaearch, iu-^ 
struction and discus= 
sloni the student will 
demonstrate ability to 
relate methods of 
safety and ecology to 
fDod service industrias 
by achieving at lease 
70% proficiency on 
Part A of crtteriun 
test, and 100% on Part 



.to. 



CRITmiON MEASURES 



The student will list orally or in 
wr i t ing * 

5^ common causes of accidents in 
food service. 

2 causes of food^borne illness* 



1 method of prevanting each of the 
above . 



The student willi in conjunction 
with FHA meetings^ research and 
describe 6^ ways parsons in food 
service industries can promote 
^: ons erva t Ion of the environment. 



ERIC 
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COURSE EKP1.0RATI0N OF FOOD MANAGEMENT. PRODUC TION 
^ " ^" and' SERVICE OCCUPATIONS 

TEBMINAL PERFORMANCE ^ . ACCREDITATION STANDARD:, 
OBJECTIVE NO* 2.0 (cont'd,) _^ — - ■ - - - — 



NO, 



INTERMEDIATE 
PERFORMANCE OBJECTIVES 



2 . 3 



ERIC 



After instruction and 
practice, the student 
will demonetrate knowl- 
edge of proper uses 
care and main te nance of 
equipment in Eood 
related jobs, as 
evidenced by achieving 
100% proficiency on 
the criterion test. 



NO. 



2 . 3 



From the list below, the student will 
select one piece of equipment and 
describe proper use, care and main" 
t e n a n c 0 . 



CRITERION MEASURES 



1 , 

2 . 

3 . 

4 , 

5 . 
6 
7 
8 



^40TE 



.9 



French (chef's) knife 
Deep fat fryer 
Sifter 

Fioa ting blade peeler 

E 1 e c t: f i c beater 

Grater 

Canopencr 

RlecLric skillet 



Substitute equipment more 
appropriate to quantity 
cookery if available for 
use. 
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COURSE EXPLORATION OF FOOD MANAGEML./r . PRODUC TION 

AND SERVICE OCCUPATIONS 

;TERHINAL PERFORMANCE ACCRroiTATlON STANDARD^ 
OBJECTIVE NO. 2.0 (cont'd,) - 



NO, 



INTERMEDIATE 
ERFOWIANCE OBJECTIVES 



2*4 



After demons era t ion 
and practice* the 
student will Identify 
tasks in the food re- 
lated occupations^ as 
evidenced by responding 
correctly to 7 of the 
10 criterion items. 



NO. 



2,4 



CRITERION MEASURES 



See attached 



ANSWERS I 



1 , 


left 


2 . 


right 


3 . 


do not 


4 , 


now 


5 . 


left 


6 , 


near 


7 , 


2 


a , 


right 




never 


10. 


always 
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EXPLORATION OF FOOD MANAGEMKNT, PRODUCTION 
AND SERVICE OCCUP AT lOiNS 



2,4 Criterion Measure 



DIRECTIONS: LJrtderiine the b^st w o r a ( ) t: o c o m p i e t e the following 
s t a t e ni e n t s concerning c 1 u t i e s of w a 1 1 e r / w a i t r a s s . 

!• Serve and remove all foods from chu (right, left:) of the 
c u B t ome r * 

2* Serve or remtve be vt' rages from the (right, left) of the 
customer. 

3. (Do, Do not) reach in front c a cuBtomer to serve someone 
sittingacroBsfromhim. 

4* If soiled or chipped dish Is disco vered, replace It (now, 
^ later ) . 

5* Salad is placed to the (left^ right) of the dinner plate. 

6* The bread basket is placed (away from, near) the center of 
the table. 

7* The cup and saucer are placed 
of the table* 

8* The cup and saucer are placed 
cue t omer , 

9* (Never, Sometimes) rLish the customer on crowded ^ busy 
days * 

id* (Always, Seldom) remain at y o ii r station in case the 
customer wishes to get your attention* 



(1^7) Inches from the edge 
to the (rights left) of the 
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\- . rnilRRK RXPLQRATION OF FOOD MAN AGEMENt, PRODUCTION 

" " AMD RERVICE OCCUPATIONS 

I:- _ ^^«^^™A«r^ ACCREDITATION STANDAlDi 

TKIMINM. PmFORMMCE 
■ OBJECTIVE NO* 2.0 (cont'd.) — 



NO, 



itrrraHroiATE 

ERFOKHANCE OBJECTIVES 



2*5 



After review and dls- 
cussloni the otudenc 
will demonstrate 
ability to ralate pro= 
cadures to specific 
tasks common to Food 
Service by answering 
correctly 11 of the 16 
items on the criterion 
test. 



NO, 



2 . 5 



CRITERION MEASURES 



See attached 



ANSWERS : 



1 . 


1 


9, 


4 


2 . 


2 


10. 


1 


3 . 


3 


11 . 


4 


4 . 


4 


12 . 


4 


5 . 


2 


13 , 


3 


6 . 


1 


14. 


1 


7 . 


3 


15 , 


2 


8 . 


2 


16. 


3 



er|c 
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION 
AND SERVICE OCCUPATIONS 



2,5 Criterion Measure 



DIRECTIONS: Relate procedure to job by placing number 
before foods worker in appropriate blank* 

1, Meat Cook 

2. Baker 

3* Salad Worker 
4, Vegetable Cook 



1 . 


far aiae 


2 . 


c ream 


3 . 


peel 


4 . 


pare 


5 . 


knead 


6 . 


bread 


7 . 


chop 


8 . 


a if t 


9 . 


au gr a t in 


10 . 


baste 


11 . 


_j ulienne 


12 . 


scallop 


13 . 


toss 




pan broil 


15 . 


fold in 


is . 


shred 
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COURSE EXPLORATION OF FOOD MANAGEMENT, PRODUC TION 

AND SERVICE OCCUPA^IICNS 



'terminal performance 

^^OBJECTIVE NO, 2.0 (cont'dO 



ACCREDITATION STANDARD i 



NO, 



INTERMEDIATE 
ERFOWU^iCE OBJECTIVES 



2.6 



ERJC 



After instructian ,and 
practice, the student 
will demonstrate skill 
In use of recipes and 
accuracy in measiirlng 
and weighing by correct 
ly answering 8 of 12 
items on the criterion 
test . 



NO, 



2,6 



CR HER ION MEASTOES 



See ntt ached 



ANSWERS : 








1 . 1 


1 . 


1 


-1/2 qtS 


2, 1/4 


2 . 


3 


T . 


3 . 8 


3 , 


3 


t , 


4, 1 


4 , 


1 


C . 


5. 1 


5 , 




-1/4 C. 


6 . 16 








7. 1/2 









or 6 
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION 
AND SERVICE OCCUPATIONS 



2*6 Criterion Measure 



I. , Complete the following equations^ 

1. 3 t. ^ T, 

2 , 4 T , ^ C , 

3* 1 C, ^ , liquid ounca(s) 

4 * 4 C * ^ ____ quart(s) 

5 * 2 T * ^ _ _ liquid ounce (s) 
6* 1 C* * 

7* 1 stick margarine ^ C . 



II, Increase the following recipe to 24 servings. 

BAKING POWDER BISCUITS (8 servings) 

2 C# all'-purpose flour 

3 t* baking powder 

1 t , salt 

1/3 Ct shortening 
3/4 G. milk (about) 

1 . 

2 . 
3. 
4, 
5 . 

2o 



all--purposa flour 
baking powder 
salt 

shortening 
milk (about) 



EKLC 
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-COUIISE EXPLORATION OF FOOD MANAGEMENT. PROPU GTIQN 

AND SERVI CE QCCUPATIONS 

^TEBMINAL PERFO^NCE ACCREDITATTON STANDARD: 

OBJECTIVE HO, 3 > 0 _ . _ — — 

• - • 

r:.— After various exploratory experiQnces, at least 76% of the Htudents 
;/ will idantify knowledge and skills needed by persons in the food 
managemantj production and service occupBtlons as evidenced by 
correctly _anewering at leaet 7 of the 10 criterion Items. 



NO. 



lOTF^EDIATE 
PERFORMANCE OBJECTIVES 



NO. 



3,0 



CRITERION MEASURES 



See atcached test 



ANSWERS : 

1 . c 

2. d 

3 , a 

4 . b 

5 . a 



6 . C 

7 . C 

8 , b 

9. d 
10 . a 



k;6 
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION 
AND SERVICE OCCUPATIONS 



3,0 Criterion Measure 



DIRECTIONS: Circle tha luLtyr bcisM-. Lh^ anawcr. 



1 . The most i m p o r l a n c p t' r s o n in a too d h u r v ice b u h i n 
the 

a ^ man a ge r 
b - chef 

c, customer 

d* waiter/waitress^ 

2 . Foods workers should be 

a* clean and neat in personal hahics 
b* mature and conscientious 
c ^ c o u r c e o u s and cooperative 
all the above. 

3. When properly heated^ ti rote in 
a * CO agu la t e s 
b * melts 
c ^ d is SO 1 ve s 

d . hardens 

4 . Clearing and resetting a r a t a n r a n t table are d ii t i 
of a 

a, wa 1 t r es s / wa i t e r 

b. bus boy/girl 
C- hostess 

d . manager 

5. 



6. 



One sh 


ould cook friiits aiia 


1 


h 1 r^H 


a . 


in smallest amount i 




'P . J fi s i b 1 e 


b . 


in tiny pieces 






c . 


wi thout skins 






d . 


af ter soaking 






A rude 


and noise y customer sh( 


uld 


be 


a . 


asked to leave 






b , 


made to feel a shame u 






c . 


treated as courteousl 


as 


possible 


d , 


i g no red 







* 1 fg 
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3.0 


Grlterlon Measure 


(continued) 


7. 


An exat 


ttple of fast 


food sc-tvic 




a « 


t ear o om 






b , 


restaurant 








hamburger sh 


op 




d , 


cafeteria , 




8. 


"Special diets' are 


d e s i g n fc! d f 




a * 


vary special 


c uB comers 




b . 


patients in 


hospitals 




c * 


movie and TV 


stars 




d . 


athletes and 


0 t her s In 



s 1 c a 1.1 y demanding jobs 

9. A c a t e r e r / ca t e re s s 

a* works in a food testing kitchen 

suparvisas meat processing 
c* checks special diet planning 

d. plans, prepares and serves food to large groups. 

10, Petit lours^ tarts and pastrias are prepared by a 

a * baker 

b . salad maker 

c* soda fountain worker 

d, vegetable cook. 



^8 
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COURSE EXPLORATION OF FOO D >UNAC F:-1 K NT , PRODU CTION 



TERMING PERFORMANCE ACCHHDITAT ION STANDARD: 

• OBJECTIVE NO. 3 . 0 (cont'dO 



NO, 



IMT ERM ED L\TE 
PERFORMi\i^CE OBJECTIVES 



3.1 



After various Learning 
experienceB, the 
s t u d e n C will i d e n t i I y 
and describe skills 
required in fast food 
service as avidaiiCGd 
by achieving 100% pro= 
ficiuacy on uhc 
cricarion cest. 



NO, 



3 . 1 



CKlTKRrON Mi^AHUKKS 



SelocL 2 job^i :roni the list bulow and 
write a task h ^ r I p 1 1 o n (job analysis 
for e a c •! , 



SHU irr ORDER CLU H TER 

1 , H !i o r t 0 V dor cook 

2 . Fry rook 

3 * S n 1 a c maker 

4 * Pizza :q r ke r 

5, !^ast Her vice c!0uncer workar 

6 . Dishwasher 



^9 
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COURSE EXPLDRATXON OF FOOD MANAGRMHNT, PRODU CTION 
:.~ ~ ' AND STRVI\:1 OCC VP a Y t q NS 

TERMINAL PERFORMANCE ACCHKD ITAT IQN STANDARD: 

OBJECTIVE NO. 3.0 (contM,) 



NO, 



IHT^EDIATE 
PERFORMANCE OBJECTIVES 



3,2 



After instruction and 
d i s c u s B i o [\ , the student 
will dijmonsLratt^ knowl-^ 
edge of the principles 
of protein rookery by 
answering correctiy at 
least 4 of 5 items on 
criterion test. 



NO. 



CK LTERTON MKASUkEy 



ji C i> <.i I t ' h u t ^ t 



A N S W R S : 

1 . p r t G i n 

2 . a ci m p I e c e 

3 . low 

c a g u 1 n i: e s 

5 . c u u g h e n i n g 
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION 
AND SERVICE OCCUPATIONS 

3^2 Criterion Measure 

DIRECTIONS: Fill In Lhn blank. 

1 * is n e d e ci by the b o d y to 

build and repair tissue. 

2 . __ _ __ protein is found in meat, 

milk and eggs, 

3^ Protein cookery requires use of 
t e m p e r t3 t u ^ e . 

4, Properly heated protein ^ 

preventing tougliening. 

5. Overcooking protein foods causes 



31 
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TERMINAL PERFORHAl^CE 
OBJECTIVE NO. 3 ■ 0 



WYPT.nRATTnN OF FOOD MANAnE HKNT, PROPUC T T 0 N 
AND SERVICE nCCUrATLnjiS 



(cont' ) 



ACCREDITATLON STAND ARB : 



NO. 



3.3 



INTERHmiATE 
EKFORHANCE OBJECTIVES 



After instruction and 
practices the student 
will identify and 
describe skills re- 
quired in catering 
service as evldenctd 
by achieving 100% on 
criterion test. 



NO. 



3 . 3 



CRITERION MEASUUKS 



From the list of cater^id functions 
listed below, select one and plan i 
menu for thai particular function. 



d L ni\ r uCQp t to n 



Luncheon 



Tea 



B 11 f f c t 



Bridal Shower 



a n c[ 11 L L 



Out d n o r party 
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COURSE EXPLORATION OF FOQD_ MAKM.^^^ ^ - PRODUCT LUN 
AND SERVT^IIjCCUjlAT r O^S 

TERMINAL PERFORMANCE ACCREDITATION STANDARD ^ 

OMECTIVE NO, 3 > 0 (cont'dO ^— — --- — 



NO. 



INTERMEDIATE 
PERFOR^LANCE OWECTIVES 



3.4 



After inscrucniun , the 
studenc will dcmonstrat 
knowie-dgo of princLpies 
of cereal cookary as 

vidnnred by cnrrertlv 
answering 4 of 5 items 
on criterion test. 



NO, 



CRT IKK ION MEASUHES 



Se^^ a L La . h' .1 



a t . 



KEY 



.1 . 
b . 
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION 
AND SERVICE OCCUPATrONS 

3*4 Criterion Measure 



DIRECTIONS: Match word tn phrase* by putL;iiL; numhi^r 
in blank. 

s h o r c e ii i n g 
bran 
y a a s t 
g 1 Li t e n 
sugar 



is cereal p r o t o i n , 



effects tender ncSH of baked 
product. 

used to 1. e a v u n h n k e d product. 



i ri outer c o a t L ii g of c e r a 1 grain. 



li e L p s c e n d e r i. z e gluten in flour. 



1 . 

3 . 

4 * 

5 , 



84 
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COUR 



TEBHINAL PERFORMAKCE 
OBJECTIVE NO, 3 . 0 



SE EXPLORATION OF FOOD MANAnEMKNT, PRODUCTION 



(cont*dO 



AND SERVICE OCCUP AT IO:'[S 



ACCREDITATION STANDARD:. 



NO. 



INTERMF^LATl 
PERJORHANCE OBJECTIVES 



3.5 



After exploration and 
diacussionj the student 
will relate use and 
nutritive value of 
fruits and vegetables 
to food service occupa^ 
tions as evidenced by 
corre'ctly answering at 
least 2 items in each 
part of the criterion 
teat* 



NO. 



oo 



CKITEKION MEAhuRES 



fe-t.'t Li t t A \\ ii tj \i u H r a 



KEY 
1 



color, flavorj texfurej 
nutritive value 

vitamins j minerals ^ 
carbohydrate, roughage 



EKLC 
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EXPLORATION OF FOOD MANAGEMHNT, PRiiuKiTlON 
AND SERVLCE 0C(:UPATLON^ 



Criterion MGasure 



1 , List 3 reason?^ h y f r u i L h n i \ t.I v t ■ o t a h 1 d h o u 1 d 
be included i= ii the men u : 



b . 



2 ^ List 3 n u t r 1 CM! t s found in f r u i 1 ri n d v e g e 1 4i b L e s 
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COURSE EXPLORATION OF FOOD MANAGEMENT, PRODUC TION 

AND SERVICE OCCUPATIONS " 

TERMIKAL PERFOmdANCE ACCREDITATION STANDARD i 

OBJECTIVE NO. 3 ^ 0 (cont'd* ) . _ 





INTERHmiATE 






NO. 


PERFORMANCE OBJECTIVES 


NO. 


CRITERION MEASURES 


3.6 


After Instruction and 


3 . 6 


See a 1 1 a c h. e d t e s t , 




disc u salons the student 








will relate the prin*^ 








ciples of fruit and 








vegatable conkery to 








food sarvice occupa- 








tions as evidenced by 








answering correctly 9 








of the 14 criterion 








items ^ 












KEY : 








Do not checki 1^ a^c and g 








2 . a , d 






O i 





















ERIC 
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION 
AND SERVICE OCCUPATIONS 



3.6 Critarion Measuri 



Check jobs w t i i c h require a k. ill :i n i: r u i U a n d 
vegetable buying, storing ^:!id preparing. 

_ _____ a . w a i t e L" / w a i t r e s H 

b. vegGtabiGcook 

c ^ d i s h w a s ii e r 

d. produce buyer 

storeroom persons 

f ^ salad maker 

g * cake leer 



Check statements which ..i r a t r u * 



a. Liquids used to cook vegetables should 
be thrown away. 

b. Leave skins on fruits and. vegetables 
when possible. 

c , When c o o k 1 n g j leave fruits and vegetable s 
in large or ii o J e pieces. 

d. All fruits and vegetfibles are stored at 
very low temperatures* 

e^ Unless strong flavored, cook vegetables 
in closed pots* 

f . Cook fruits and vegetables in as little 
s^^ater as possible and as quickly as 
possible . 

g. Do not soak fruits and vegetables* 

38 
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COURSE EXPLORATION OF FOOD MANAGEMENT, PRODUC TION 

AND SERVICE OCC UPA T 1 0 N S 

TERHINAL PERFORMANCE ACCREDITATION STANDARD; 

OBJECTIVE NO. 3 . 0 (cont'd-) ___________ _ 



1 


INTE^EDLATE 






NO* 


PERFORMANCE OBJECTIVES 


NO. 


CRITERION MEASURES 


3 • 7 


After instruction and 


3 . 7 


See a 1 1 a c h e 41 L u s L . 




dlacussion^ the student 








W ^ ^ ^ U ^ UL wIL5 L^l^^i^€ IL KJ Ti A. 








adge of the principles 








of buying, storing and 








cooking dairy products 








as avid e need by answer^ 








ing correctly 5 of 7 








items on criterion test 




• 








KEY: #3 and ill are false. 
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION 
AND SERVICE OCCUPATIONS 



3.7 Critarion Measure 



TRUE - FALSE 



1 ^ Milk and c h e a r e q ti i r e 1 o w \ i e ri t in rooking. 

2. Federal law protects the milk consumer^ 

3 . You outgrow your need for milk. 

4 ^ Fresh milk must always he k p t u:^ ct 
refrigeration. 

5^ Milk and cheese scorch easily during 
c o ok i ng * 

6 . If cheese is c o u k e d at t o o high t e m p e r a t u r e , 
i t toughens . 

7 , Milk does nut transmit !' o o d - b o r ti c disease* 



40 



39 



,. COURSE EXPLORATION OF FOOD MANAGEMENT , P RODUCT ION 



^EKMINAL PIRFORMANCE 
^OBJECTIVE NO. 3.0 (cont'd O 



AND SERVICE OCCUPATIONS 



ACCREDITATION STANDARD I 



NO, 



INTraMEDmTE 
PEWOR^NCE OBJECTIVES 



NO. 



CRITERION MEASURES 



3.8' 



After various learning 
experiences, the stu-^ 
dent will identify 
Jobs requiring knowl- 
edge and skill in 
dairy food cookery by 
correctly answering at 
least 6 of 8 criterion 
items « 



3 . 8 



See attac^leci test 



KEY I 

All should be checked 
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION 
AND SERVICE OCCUPATIONS 

3.8 Criterion Maasure 

i 

DIRECTIONSs Put a check beside each occupation which 
requires knowladga and skill in milk and 
cheese cookery. 

1, Dietitian 

2. Pizza cook 

3. Chef 

4* Ice cream makar 

5. Baker 

6* Vegatable cook 

7. Short order cook 

8, Ca tar ar /Ca terass 
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COURSE EXPLORATION OF FOOD MANAGEMENT, PRODUC TION 

AND S ERVICE OCCUPATIONS 



ft^TERMimL PmFOHMANCE 
^OBJECTIVE NO, 4 > 0 



ACCRTOITATION STANDMD^ 



Upon the completion of this unit, at least 76% of the students will 
assess the outlook for future amployment and Job advancement in 
food management » production and service occupations as evidenced by 
checking all statements In the criterion measure* 



t 

I 

i 
$^ 

«• 
IS,- 

da 



m 
I? 

f ", . 

If: 

I 
I 
I 



NO, 



DiTERMEDi^TE 
PEIFORMANCE OBJECTIVES 



ERIC 



NO. 



4.0 
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CRITmiON MEASURES 



See attached 
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION 
AND SERVICE OCCUPATIONS 



4,0 



Criterion Measure 



Job Opportunities in Jacksonville , Florida, In the positions 
listed below^ may be projacted for the next 12 months as 
MANYs SOME or FEW. Check each position as your research 
indicates the answer to be. 



MANY 



SOME 



FEW 



NO 

INFORMATION 



Short order cook 

Salad maker 

Food service worker 

Bus boy/girl 

Dishwasher , 

Kitchen helper 

Cook 

Head waiter 
^Bletltlan 

Food and Nutrition teacher 
Waiter /waitress 

i 

Food, service manager 

School cafeteria worker 

Cake decorator 

Baker's helper 

Chef 

Other 
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COURSE EXPLORATION OF FOOD MANAGEMENT, PRODU CTION 

AND Service occupations 



■TERMINAL PEWOMIANCE 

OBJECTIVE NO. 4*0 (cont'd.) 



ACCRmiTATION STANDAM>I 



INTl^imiATE 
PE^O^NCE OBJECTIVES 



NO, 



CRITmiON MEASURES 



4/1 



following research and 
discussion^ the student 
will Identify at laaat 
4 sourcas of Infofma^ 
tlon coacarning Job 
opportunities from 
those listed In the 
criterion test* 



4-1 



Check the ^ bast sources of information 
about job opportunities from the list 
below t 



1* Local library 

2, Newspapar want-^ads 

3* State employment agency 

4* Talaphone dlractory 

5. Bchool counselor 

6, Friends and neighbors 

7 # Occupational Outlook Handbook 

8# Visits to local businesses 



i :v- COURSE EKPLQRATION OF SoOD MANAGEMENT , PRODUC TION 

iv^ ■ ~ AND SERVICE~OCCUPATIONS 

teT^lKAL PERFORMANCE ACCRmiTATION STANDARD: 

5:. OBJECTIVE NO * 4 . 0 (cont ' d O 



NO, 


PEWORMANCE OBJECTIVES 


NO. 


CRITmiON MEASURES 


4.2 


Attmic various learning 


4.2 


See attached test. 




aKparlences, the atu^ 








dant will damonetrata 








knowladga of Job ad^ 








vancament opportunities 








in' food service occupa^ 








tlons as evidenced by 








correctly answering at 








least 4 of 6 Items on 








the criterion test. 




• 








KEYi #1 and #4 are false. 
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION 
AND SERVICE OCCUPATIONS 

4.2 Criterion Measure 
TRUE - FALSE 

_ 1* A dishwasher cannot hope to work up to the 
job of manager. 

2. EKperienGe is a most impor tant factor in 

job advancamant. 

3, High schools and junior collegas offer 

courses to improve skills in food service. 

4* Once skills are learned^ they do not need 

changing . 

5. College degrees are offered in food manage-- 
ment . 

6, Changing society and improved equipment 

require up-^dattng skills « 
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COURSE EXPLORATION OF FOOD MANAGEMENT. PRODUC TION 

AND SERVICE QG CUP A TIONS 



t TUMINAL PHIF0R!^CE 



ACCRmiTATION STMDARDi 



^^OBJECTCTB NO* 5.0 ^ 

^ At the complation of this unit, at least 76% of the studants will 
Lx dsmonatrata the ability to evaluate food service Jobs in terms of 
working eonditlons, rewards and personal values and goals as 
evidenced by correctly answering at least 8 of 12 items on the 
criterion test. 



NO, 



INTERMEDIATE 
PERFOroyJiCE OBJECTIVES 



CRITERION MEASUMS 



5.0 



See attached test. 



KEY I #4,5 and 9 are false* 
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EXPLORATION OF FOOD MANAGEMENT, PRODUCTION 
AND SERVICE OCCUPATIONS 



rlterlon Haasure 



FALSE 



!• Many food service jobs provide free meals, 
uniforms and laundry, 

2. Health and accident coverage is offered, 

3. Food service jobs satisfy the desire to do 
creative work* 

4. Foods workers are not expected to work at 
night or on the week-end* 

5* Many food service jobs can be done sitting 
down . 

6. Most food service Jobs lead to advancement 
and higher pay# 

?• One is frequently asked to work split or 
rotating shifts* 

8. For those who like companionship^ there Is 
much team or group work done In kitchens, 

9* It Is all right to work under bad conditions 
If the pay is good enough. 

10* In food service, low pay is offered for entry 
j obs * 

11. There are many community or vocational centers 
available for one to Improve skills. 

12, One should carefully check job conditions 
before accepting a position. 
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COURSE EXPLORATION OF FOOD MANAGEMENT, PRODU CTION 

AND SERVICE OCGUFATIONS 



TERMINAL PKFORHANCE 



|# OBJECtlVE NO. 5.0 (cont'd,) 



ACCREDITATION STWJDARDi 



NO* 



INTraMK)lATE 
ERFORMANCE OBJECTIVES 



5.1 



Aftar plannad' learning 
eKperiances, the stu- 
dent will assess the 
good and bad aspects of 
food sarvlce and food 
related. Jobs by achiev"- 
ing 100% proficiency on 
the criterion test. 



NO. 



5.1 
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CRITmiON MEASURES 



List ^ good points and _3 bad points to 
consider when evaluating food service 
j obs • 
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COURSE EXPLORATION OF FOOD MANAGEMENT. PRODUCT ION 
^ AND SERVICE OCCUPATIONS 

TERMINAL PERFOR^CE ACCRmiTATION ST^ARDl 

OBJECTIVE NO. 5 . Q (contM.) ^ 



HO* 


INT^miATE 
ProFOMlAKCE OBJECTIVES 


NO* 


CRlTmiON MEASURES 


5.2 


Aftar raview and dis- 
cusaiorij the student 
will assess his/her 
interests in food 
management, production 
and service occupations 
by completing the Food 
Service Occupations 
Interest Test. 


5,2 

51 


Food Service Occupations Interest Test 
as found in Appexdix #32, Florida State 
Guide, October, 1973, Exploration of 
Food Management, Production and Service 
Occupations. 
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